Phenolic compounds in drumstick peel for the evaluation of antibacterial, hemolytic and photocatalytic activities.
Most of the wastes emitted from the food processing industries are not utilized for any further purpose. The economic value of the food waste is very less when compared to the collection or reuse or discard. To increase the economic value we have to design the food waste as useful product or applicable in most of the current field. Nothing is waste in this world with this concept we have investigated the phytochemical analysis of drumstick peel (Moringa oleifera). The result supports the presence of phenols, alkaloids, flavanoids, glycosides and tannins. Since various functional groups containing molecules are present in the extract; it has been further subjected to antibacterial and hemolytic activities. To analysis the antibacterial studies we have employed human pathogenic Staphylococcus aureus (S. aureus) and Escherichia coli (E. coli) bacterium. The result of antibacterial activity clearly shows that it possesses significant activity on both bacterial cultures. The hemolytic activity was performed on red blood cells (RBCs). From this result we observed that drumstick peel extract has been considered as non-toxic on RBCs. Malachite green was selected to perform photocatalytic activity. The results stated that the drumstick peel extract possessed good behaviour towards photocatalytic investigation. The malachite green was degraded upto 99.7% using drumstick peel extract.